
Ginger Peach Ice Cream Sandwiches

DESSERT

Ingredients
1 stick butter

2 tablespoons crystallized ginger  finely chopped (recommended: McCormick's) 

1  eggs

1 teaspoon ginger  minced (recommended: Christopher Ranch) 

0.8 teaspoon ground ginger

2 pints peach ice cream

17.5 oz sugar cookie mix  (recommended: Betty Crocker) 

Equipment

READY IN

56 min.

SERVINGS

8

CALORIES

607 kcal

https://whatsheate.com


baking sheet

oven

mixing bowl

wire rack

grill

aluminum foil

Directions
Set up grill for indirect cooking over medium heat (no heat source directly under cookies).

Soften ice cream on the counter for 10 minutes. Scoop large balls of ice cream onto a

parchment-lined baking sheet, spacing about 3 inches apart. Top the scoops with another

piece of parchment. Gently flatten the scoops into 2-inch disks about 1-inch thick.

Put the baking sheet in the freezer to harden while making the cookies.

In a mixing bowl, combine rest of the ingredients. Stir to form dough. Drop by rounded

tablespoons onto foil baking sheet.

Place foil baking sheet on another foil baking sheet (for stability and insulation) and set on grill

away from heat. Cover grill and cook 12 to 16 minutes or until just baked and browned.

Remove from grill and let cool to room temperature.

Sandwich the ice cream disk between to cookies and wrap in parchment or waxed paper until

ready to serve.

INDOOR: Preheat oven to 375 degrees F. Prepare cookies as directed and drop onto an

ungreased cookie sheet.

Bake in preheated oven for 10 to 14 minutes. Cool for 1 minute on cookie sheet before

transferring to wire rack. Cool cookie completely, and then freeze for a minimum of 1 hour

before completing ice cream sandwiches as directed.

Nutrition Facts

 PROTEIN 4.73%
  FAT 41.96%

  CARBS 53.31%

Properties
Glycemic Index:15.75, Glycemic Load:16.53, Inflammation Score:-5, Nutrition Score:6.273043508115%



Nutrients (% of daily need)
Calories: 606.52kcal (30.33%), Fat: 28.35g (43.61%), Saturated Fat: 15.47g (96.69%), Carbohydrates: 81.03g

(27.01%), Net Carbohydrates: 80.17g (29.15%), Sugar: 55.79g (61.98%), Cholesterol: 102.88mg (34.29%), Sodium:

370.91mg (16.13%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.19g (14.38%), Vitamin B2: 0.34mg (19.73%),

Vitamin A: 880.76IU (17.62%), Calcium: 158.14mg (15.81%), Phosphorus: 138.89mg (13.89%), Vitamin B12: 0.53µg

(8.91%), Vitamin B5: 0.79mg (7.89%), Potassium: 249.9mg (7.14%), Zinc: 0.91mg (6.05%), Vitamin B1: 0.09mg

(5.92%), Selenium: 4.07µg (5.81%), Vitamin E: 0.74mg (4.94%), Folate: 18.9µg (4.72%), Magnesium: 18.01mg (4.5%),

Manganese: 0.07mg (3.7%), Fiber: 0.86g (3.44%), Vitamin B6: 0.07mg (3.41%), Iron: 0.47mg (2.6%), Vitamin D:

0.35µg (2.31%), Vitamin B3: 0.42mg (2.08%), Copper: 0.03mg (1.63%), Vitamin K: 1.36µg (1.3%)


